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by the vacuum pan can be divided into three ' stages:
(A) the evaporation of the meladura to the point of sugar
saturation; (B) the formation of the crystals, or " grain-
ing "; (C) the building up of the crystals to the required size.
In the first stage, the pan is simply working as an ordi-
nary evaporator, the special skill of the pan man being
required in one particular, the amount of " charge." This
must be so regulated that the meladura, concentrated to                  \t (

the saturation point, will have the requisite volume to allow                  f \

for the growth of sufficient crystals to just fill the pan full                  |! i

sir

requiring considerable experience, and is conditioned oil                  I ||

when the sugar is finished.    This, obviously, is a matter

i              the quality of the juice, as well as the size of the crystals                  I
required, and the polarization.
The starting of the crystallization is also a matter re-                  |
j              quiring much skill and experience.    As soon as the first                  i;  f
1              "sparks " are visible in the "proof," taken out of the pan                  ;    I
at frequent intervals, the temperatures must be carefully                   j   f
regulated, usually by manipulating the condensing appa-                  j;|   |
ratus.    The " drinks " of meladura taken into the pan must                   [\   \,
I               be as carefully graduated so as to regulate the amount of                   ij   |
"               the crystals which form, for on this will depend to a large                   j:j   |
extent the quantity of finished sugar of the required polari-                  i'!   |
zation, as well as the size of the crystals themselves.    If                  |J   jj
the juice be of poor quality, the meladura used to control                  ><    |
f               the crystallization at this point must be less dense, and the                  J(   f
temperature raised, to prevent the "grain" forming  too                  !',   |
t               rapidly.    After the requisite crystal foundation is estab-                 |    |
\               lished in the " charge," subsequent additions of meladura                  4'   |,
\              must be skillfully made during the rest of the process, so                 ^
|              that the  crystal growth will proceed regularly and con-                 f